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liquid products; the frequency of sampling is related to the surveillance
sampling rate. For example, if a plant is on a 100% or a one in two
surveillance sampling program for frozen or liquid products, then one
confirmation sample per week is submitted for analysis. For a surveillance
sampling program of one in four, two confirmation samples per month
are submitted. For a surveillance level of one in eight, one confirmation
sample per month is analyzed. For dried products the frequency of con-
firmation samples is one per week for yellow products (whole egg or
yolk), two per month for spray dried egg whites, and one per month for
pan-dried egg whites.

The USDA provides for retesting of lots found positive for Salmonella
(USDA, 1977). Plants with known Salmonella problems are not permitted
to resample. When permission is granted to resample, product is divided
into sublets of not more than 100 containers or not more than 3,000 pounds.
The number of containers to be drilled for a sample is the square root of
each sublet. A 100-g sample is analyzed from each sublet, and each sublet
is analyzed separately. The product may be released when the retest results
of all the sublets are negative for Salmonella. If the retest result of any
one sublet is positive for Salmonella, the entire original lot or day's
production for the product involved is repasteurized and retested.

Probabilities Associated with the
"Salmonella Standard"

The National Research Council (NRC) Committee on Salmonella ca-
tegorized foods according to degree of risk to the consumer (NRC, 1969).
Egg products, most conservatively, would be placed in Category III as
they have historically been considered potential sources of salmonellae in
finished products. Furthermore, during their use egg products may be
exposed to conditions permitting the growth of salmonellae. Since egg
products are subjected to a pasteurizing step capable of destroying sal-
monellae, they are subject, in theory, to only two of the three hazard
potentials delineated in the NRC report. One might argue that pasteurized
egg products are subject to post-pasteurization contamination or, on the
other hand, that they are consumed by high-risk populations. Accordingly,
a case may be made for placing them in a higher hazard category, namely
I or II. Thus, these products could be placed in Category I, II, or III,
depending upon one's point of view. According to the NRC report, Cat-
egory III products are to be analyzed by a sampling scheme involving the
analysis of thirteen 25-g samples, all of which mus.t be negative. Given
these results, there is a 95% probability of one organism or less in 125 g
of product. The USDA surveillance sampling plan for dried eggs, based